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'jj (l) "The Preservation of Brine Sair.Dles for Chemical i-inal3'sis."

L. h. Veldhuis.
Truit Irod. Jour, and iimer. Vinegar Indus. ^ Vol. 16, No. 1,

pp. 6-7. (Sept.) 1933.

(2) "Rate of Heat Penetration During the Pasteurization of Cucumber Pickle'j

J. L. Etch ells.
Fruit Prod, Jour, and Ain'3r. Vinegar Indus. Vol, IB, No. 3^

pp. 68-70. (Nov.) 193B.

(3) "Grovrth of liycoderma ocum Under Oil."

J. L. !-tc-:il3.s and i.. K. Veldhuis.
Fruit Prod. Jour, and Amor. Vinegar Indus., Vol. IB, No. 9^

pp. 265-267; 280. (iiay) 1939.

(4) "Gaseous Products of Ci-c^jr.ber PiCxd.e Fermentations."
K, K. Veldhuis and J. L. Ptchells.
Food Res., vol. 4^ ho. 6, pp. 621-^30. (Nov. -Dec.) 1939.

'tl (5) "Salting of Cucumbers: Influence of Brine bolinity on Acid Formation."
I. D. Jones.
Indus, and ^ngin. Chem., Vol. 32, No. 6, pp. o.^6~86l. (June) 1940.

•

]y (6) "Methods of rlxamination of Fresh Cucumber Pickle."
J. L. Etcholls and K. .o, Gor.^sline.

Fruit Prod. Jour, and Amer. Vinee;ar Indus., Vol. 19, No. 11,

pp. 331-335. (Julv) 1940.

^ (7) "Cherr-ical and Bacteriological Changes in Dill Pic^ie Brines During
Fem.entation."

I. D. Jones, h. K. Veldhuis, J. 1. Ftchells, and 0. Veerhoff.
Food it^'S., Vol. 5, No, 5, pp. 533->'47. v->ept.-0ct . ) 19^0.

''jj (8) "Incidence oi Yeasts in Cucumiber Fermentations."
J- L. i'Jtchells.

Food lies.. Vol. 6, No. 1, pp. 95-104. (Jan. -Fob.) 1941.

fy' (9) "Observsticns on Bloater Formation in Cucvmber Fermentao.i.on."

J-. D. Jones, J. L. Ii^tchells, C. Veerhoff, ano. k. K. Veldhuis.
Fruit Prod. Jour, and Amer. Vinegar Indus., Vol. 20, ho. 7>

pp. 202-206; 219, 220. (I'larchj 1941.

Indicates articles that are no longer available in reprint form. They
may be obtained from, the journals in any large library'.
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J. L. Etchells.
Universit^^ Microfilms, Publication 282, 153 PP» (June) 19i|l.

(Mn Arbor, Michigan)

"Pasteurization of Genuine Dill Pickles
I. D, Jones, J. Lc Etchells, K. Veldhuis, and 0, Veerhoff,

Fruit Prod. Jour, and Amerc Vinegar Indus,, Vol. 20. 3.0,

pp. 30U-305; 516; 325. (June) I9UI.

(12) "a Bacteriological Study of the Manufact^are of Fresh Cucumber Pickle."
J. L. Etchells and H« ito Ohmor.
Fruit Prod. Jour, and imer,, Vinegar Indus., Vol. 20, No. 11,

pp. 53U-537; 357. (July) 19i4l«

*/(l5) "J^otes on Cucumber Salting©"
M. K. Veldhuis and J. L. Etchells, I. D. Jones and 0« Veerhoff.
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pp. 5Ul-3il-2. (July) 19i|l*
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J. L. Etchells and I. D. Jones.
Fruit. Prod. Jour, and Amer. Vinegar Indus., Vol. 20, No. 12,
pp. 570; 381. (Aug.) I9U.

(15) "Influence of Sugar Addition to Brines in Pickle Fermentation."
M. K. Veldhuis and J. L. Etchells, I. D. Jones end 0. Veerhoff.
Food Indus., Vol. I3, No. 10, pp. 5ij--56; Ho. 11, 14.8-50.

(Oct.-Nov.) igi+i.

i/(l6) "Cooperative Pickling Investigations of the U. S. Department of Agri-
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H. E. Goresline.
Fruit Prod. Jour, and Amer. Vinegar Indus., Vol. 21, No. 8,
pp. 232.233. (April) 191^2.

(17) "Pasteurization of Pickle Products."
J. L. Etchells and I. D. Jones.
Fruit Prod. Jour, and Amer. Vinegar Indus., Vol. 21, No. 11,
pp. 330-332. (July) 191^2.

(18) "Physical and Chemical Changes in Cucumber Fermentation."
I. D. Jones and J. L. Etchells.
Food Indus., Vol. I5, pp. 62-614.. (Jan.) 19i4.3.

(19) "Bacteriological Changes in Cucumber Fermentation."
J. L. Etchells and I. D. Jones.
Food Indus., Vol. I5, pp. 5^-56. (Feb.) 19i^3.
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(20) "Mortality of Microorganisms During Pasteurization of Cucumber Pickle."

J. L. Etchells and I, D* Jones.

Food Res,, Vol^ 8, No. 1, pp. 33-i4i+« (Jan. Feb.) 19U3»

(21) "Commercial Brine Preservation of Vegetables."

J. L. Btchells and I,. Jones.

Fruit ProdM Jour, and Amer, Vinegar Indus,, Vol, 22, No, 8,

pp. 2U2-2l^65 251; 253. (April) 19i^5.

(22) "Brine Preservation of Vegetables,"
J. L. Etchells, I. D. Jonos, and M. A. Eofftnan.

Proc. Inst. Food Tech,, pp. 1776-162, ('June) 19U3*

(25) "Preservation of Vegetables b^^ Salting or Brining,"

Jm L. Etchells and I. D. Jones.

U. S. Dopt^ Agr. Jtomers' Bulletin 1932, lU PP» (Sept.) 19l4-5«

Revised, (June) 19Uh»

(2I4.) "The Importance of Care in the Pasteurization of Pickle Products."
J. L. Etchells and 1. D. Jones.
The Canner, Vol. 98, No. 9, pp. 28; 6Ij.. (Jan.) 19l4U»

(25) "Procedure for Pasteurizing Pickle Products."
J. L, Etchells and I« D. Jones.
The Glass Packer, Vol. 23, No. 7, PP. 519-5235 5i^6. (July) 19kk.

(26) "Nutritive Value of Brined and Pormented Vegetables."
I, D, Jones and J. L. Etchslls,
Amer, Jour, Pub. Health, Vol, 3hs No. 7, pp. 711-718. (July) 19hk»

(27) "Sweet Potato Vine Silage."
N, C. Agr, Expt. Sta. and Bur. Agri. Indus. Chem., U. S. D. A.
Special Circular No. 3, N. C. Agr. Expt. St a. (Oct.) 19Uk»

(28) "The Aerobacter Fermentation of Cucumbers During Salting."
J. L. Etchells, F. W. Fabian, and I, D. Jones.
Mich. Agr. Expt. Sta. Tech, Bui, No. 200, 56 pp. (June) 1945.

(29) "Food Value of Brined Vegetables,"
I. D. Jones and J. L. Etchells,
N, C. Agr. Expt. Sta, Quart. Pub., Research and Farming, Vol. i^.

Progress Ropt. 1, pp. 1-2; 12. (Oct.) 19i+5.

(30) "Procedure for Bacteriological Examination of Brined, Salted, and
Pickled Vegetables and Vegetable Products."

John L, Etchells and Ivan D. Jones.
Mbt. Jour. Publ. Health, Vol. 36, No. 10, pp. 1112-1123. (Oct.)19i+6,
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51) "Suggestions Regarding Pickle Plant Sanitation."
John L, Etchells.
Fruit Prod, Jour# and /jner. Food Mfr., Vol. 26, No. 2, pp. U^-^Q; 58.
(Oct.) r9U6.

52) "CharaoteristicG of Lactic Acid Bacteria fron CornniGrcial Cucumber
Fermentations •

"

John L» Etchells and Ivan D. Jones.
Jour. Bacte, Vol. 52, No. 5, pp. 595-599. ("Nov.) 1946.

53) "Bacteriological Changes During the Fermentation of Steamed
Irish ^'otatoes for Silage."

John L. Etchells and Ivan D. Jones.
In press - Journal of Agricultural Research,

5L).) "Bacteriological Changes During the Ferme'itation of Certain

Brined and Salted Vegetables."
John L. Etchells ar.d Ivan D. Jones.

U. S. Dept. Agr. Tech. Bui. Ho. 9U7- (Oct.) 19U7.




